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Q.1 Write in detail about effects of cooking on fat soluble pigments.

OR.

Q.1 Explain in detail functional properties of specific protein rich food. -
Q.2 Answer the following questions: (any five)
1) Explain in brief about Food science and its scope.

2} What is Solution?
3} Enlist the functions of water.

4) Discuss in brief about colloids and its types.

5) What are enzymes inhibitors?

6) Discuss the Classification of Lipid.

Q.3 Fill in the blanks:
1) Specific gravity is related with
2) B-glucanis a

)
)
)
)

LW

%)

Q.4 Write Short notes: {(any three)

1) Sources of protein
3) Flavour
Q.5 Explain the terms: {(any five)

1)Imitation butter 2) Reversible inhibition

of products.

Is called as compound lipid.
4} Milk contains : and Whey protein.
is used as. Antioxidants.

2) Properties of Starch
4) Uses of Enzymes in food industry

4) Emulsion 5) Gel 6) Vapour Pressure

Q.6 Match A with B:
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3} Oxidative Ranﬁidity

(05)

No. A B

1 Agar Is associated with fluid flow

2 Gluten The boundary between liquid and gas.
3 | Viscosity ' Important for fruit cooking.

4 | Surface Tension | Polysaccharide found in red algae.

5 Osmosis Combination of glutamine and gliadin.
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